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03981663 FAT AND OIL COMPOSITION FOR COATING SURFACE OF STARCH 
FOOD AFTER BOILING AND STEAMING 


Pub. No.: 04-346763 [ JP 4346763 A ] 
Published: December 02, 1992 (19921202) 
Inventor: NISHIDE TSUTOMU 
YASUKAWA TAKUJI 

Applicant: KAO CORP [000091] (A Japanese Company or Corporation), JP (Japan) 
Application No.: 03-147879 [JP 91 147879] 
Filed: May 22, 1991 (19910522) 

International Class: [ 5 ] A23L-001/1 6; A23D-009/00 
JAPIO Class: 1 1 .4 (AGRICULTURE — Food Products) 

Journal: Section: C, Section No. 1050, Vol. 17, No. 200, Pg. 32, April 20, 1993 
(19930420) 

ABSTRACT 

PURPOSE: To obtain the title composition maintaining qualities and flavor of Chinese 
noodles, comprising a specific phospholipid mixture. 

CONSTITUTION: The objective composition comprising a phospholipid mixture 
(preferably one wherein 0.01-20wt.% total amount of phosphatidyl choline and 
phosphatidyl ethanolamine remain in phospholipid) having a ratio of weight of 
phospholipid not containing N to weight of phospholipid containing N of >=1.0 and/or 
a glyceride mixture containing 1 0~99.9wt.% (preferably 1 5-80wt.%) diglyceride to give 
the objective food. 
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